
LOW ROUND TRIP RATES

Louisville & Nashville

Railroad

Florida, Cuba
Gulf Coast Resorts

New Orleans
Mobile, Pensacola

Tickets on sale dally, good
returning until May 31, 1911

Tkrough Coaches and Sleeping Cars

Free Reclining Chair Cars

For further information as to rate,
routes, timo tables and sleeping car
reiervations, call on nearest repre-

sentative of the Company or address

TYM. BRYAN, Excursion Agent
RUSSELLVILLE, KY.

LOUISVILLE1
'

TIMES

FOR .91!
BRIGHTER, BETTER,

BIGGER THAN EVER

The regular price of THE

LOUISVILLE TIMES is $5.00

a year. If you will send your
order to us, you can get the

I'Ropkinville

Kentuckian
AND -- THE

Louisville Times
BOTH ONE YEAR

For Only $5.50
The Louisville Times Is the

Best Afternoon Paper
Printed Anywhere

i

Has the best corps of 'cor
respondents.

Covers the Kentucky field '

perfectly. :

Cavers the general news field i

completely.

Has the best and fullest mar- - j

ket reports. I

Democratic in politics, but
fair to everybody. t

Send Your Subscrip
tion Right Away

to this paoer not to
The Louisville Times.

Why Not - --

Read the

CourierJouroal?
HEATHY WATTS30N

Editor.
WJE CAN FURNISH YOU -

THE Hopkinsville
And

ECUlUUILiaM The

Weekly

Courier-Journa- l

Both One Year

FOR $2,50
Wn ran also rive liberal comblna

MoiC rate with Daily or Sunday
Courier-Journ-al: Write Courier
Journal Company, Louisville, Ky
lor, free sample copy of edition you
desire, but bo sure to send your sub
cription order to this paper NOT

to the Courier-Journa- l.

SOfiiE TIMELY RECIPES

NEW THINQ8 IT WILL PAY COOK

TO TRY. i

Lemon Rice and Russian Lemon Pland wash insldo nnd out In saleratus
Formulae Make Mouth Water to

Road Tl em Butter Scotch
and Pepper Sauce.

Jf
Lemon Pie. There arc many dif

ferent m!m for malting lemon pies,
two or which I will give. For the first
lirat to a cream n tab'loBpoonful buj
tc and one mrful sugar. Put Into
n aat'cepan wl'h a scant cupful boll
;. i ntT. then add the Juice nnd
grated yellow rind of two lemons.
When It renches the boiling point
stir In n tablespoonful corn starch
dissolved tn a little cold water and
stir and cook until clear and thick-
ened. Have ready the well beaten
yolks of two eggs, stir In, cook a
noment longer, then take at once
from the Are. Pour Into a well baked
crust and spread over It, heaping
lightly, a meringuo made from the
whipped whites of two eggs nnd two
tablespoonfuls powdered or fine gran-
ulated sugar. Set In the oven, which
should be quite cool, and let the mo-ringt-

gradually puff and olor.
Russian Lemon Pie. Beat together

one cupful sugar and one egg. Put
over the fire, In a double boiler, three-fourth- s

cup water and a teaspoonful
lemon Juice. When boiling add sugar
and eggs, the grated yellow peel of
two lemons and a soda cracker rolled
line. Wot two tabtesnooniuls flour
with a quarter cupful cold water and
add to the othor lngredlonts. Lastly,
stir In a large cupful seeded and
chopped raisins. Line two small pie
tins or one iRrge pie tin with pastry,
pour in the lemon mixture, put on an
upper crust and bake for nbout thirty-fiv- e

minutes.
Butter Scotch. Doll together ono

erpful each sugar and molnssos, one-ha- lt

cupful butter, a tablespoonfu:
vir.egar and a quarter teaspoonful
seda. Stir frwnierttly to prevent burn-
ing and as soon as the sirup roaches
tlw snap stage whon dropped in cold
water take from the fire and flavor
to taste. Pour upon a buttered tin In
a sheet oue-qunrt- of nn inch thick
and when nearly cold check It off Into
squares, using a sharp knife. Sepa-
rate when cold and wrap each square
in paraffin paper!

Pepper Sauce. Grind one dozen nnd
a half green, rod and yellow peppers
and a small solid head of cabbage In
a meat chopper. They should be very
fine. Add 5 cents' worth each celery
seed and ground mustard with vin-
egar to make the consistency of cat-
sup. This goes well with meats.

If hooks for the bathroom, kitchen
and pantry are dipped in enamel paint
there will be no trouble' from iron
rust.

Having several pairs of shoes and
never wearing tho same pair more than
ono or two days at a time will rest
tho leather and make it last better.

Chamois leather should be washed,
when necessary, In soapsuds, and
rinsed in soapsuds not in clear wa-

ter. Treated thus it will keep Its orig-
inal softness.

Any dish that has held dough, milk,
cream or eggs should be rinsed In coW
water before bolng'placed In hot wa-

ter, as hot water tends to cook such
things and make them more difficult to
remove.

Puree of Lima, Bean Soup.
Soak one pint of lima beans over

night in cold water and in the morn-
ing boll In watrfr until soft. If the
water bolts .away very much add a
little milk or water. Sift closely and
add salt, popper and cqyenno. to taste.
If you like add a little onion Juice.
Melt ono tablespoon of butter and
rub into It until it is perfectly smooth,
ono tablespoon of flour. Pour on this
ono cup of boiling water and1 stir
bard. Stir tho two mixtures togeth-
er. Slice two or three tomatoes very
thin and put tn the soup. Jt will be
ready to servo as soon as it bolls.

. V i Tomato Puree.,
One can tomatoes; Uwtf'carrota, oat

In slices; one-bo- lt bay leaf, one stalk
celury, four sprigs parsley, two okwes, 1

two onions, Tour tablespoons butter,
tour tablespoons flour, one tablespoon
salt, one-eight- h teasppon pepper. Put
tomatoes, spices, parsley and herbs
Into a small kettle" 'arfd cook until tie
tomatoes are thick and rather dark.
Melt the butter, add flour and season,
lags, then the

m
tomatoes gradually,

strain and reheat. Serve on omelets
or meats or flh.

Useful Tip.
For those who have to do much

household work this hint will be uao-fu- l.

Before putting the .bands Into
soda water rub the flngor-tlp- s and
rodnd the nails with vaecllna The
water will not then touch' them and
mako them crack.

T0R FnlCASE " F0WL

Directions by Which You Can Pro
ducc Dish That Will Make

Hit With rather.

Tftko a fowl, as plump and tondor
n8 you can got, moan It thoroughly

i water. WIpo dry, rub insldo nnd out
with dry rulcratus; not tco much, and
let lay over night. ,Tho nnxt morning
Vash off the soda, cut up, " taking
pains to disjoint it properly,, put Into
a kettle and nearly cover with cold
writer. Rub first with salt, po; per
and n little sage. Bring to n boll,
then set back, closely covered, whore
It will Just simmer until it Is done.
When it is very tender remove the
ohlcken from tho broth, keeping Hot.
Skim off all the fat from the liquor,
sot It where It will boll up well. Sea-
son more If needed, and add ono pint
of cream if possible orrlch milk.
Let come to a boll, then draw to
back of the stove and stir In quickly
tho well beaten yolk of an egg and n
tablespoon of chopped parsley. Have
the chicken arranged upon a flatter,
leaving n hollow In tho center. Take
hot cream of tartar biscuits, split and
lay in tho hollow upon tho platter,
and then pour the cream and egg
gravy over chicken and biscuits and
serve at once. A llttlo rice may bo
added to tho gravy, cooking well in
the liquor before adding cream and
egg. When this Is" done make crisp
delicately browned triangles of toast
and servo In place of tho biscuits.
Sometimes, when using tho toast in
place of the biscuits, fry thin, lean
slices of bacon until they are crisp
and golden brown, then arrange the
toast upon the serving dish, place the
bacon upon tho toast and the ohlcken
upon that, then pour tho gravy over
all, as usual.

WHEN THE FLOW IS SLOW

Method of Overcoming One Difficulty
In Handling Liquids in" Cold Weather.

In cold wenthor whoir liquids, such
as molasses, syrups, boiled cider, etc.,
tlow irregularly and slowly and one

is in haste, insert a bent metal, rub-
ber or glass tube In the receptacle
above the liquid and half the" time is
needed to get the desired supply.

With Red Peppers.
Sweet red peppers are an Improve-

ment to the meat stew, pie or rag-
out, to creamed fish dishes and to
other entrees. Some persons use
them with the canned corn which one
must go back to for tho winter. Tho
peppers should be divested of their
seeds and be .shredded flno.. They do
not need long cooking. Some persons
who use them In salads shred them
In salted water for three or four min-
utes to make them a little moro ten-
der than if they are used uncooked.
With cabbage salad they are delicious
chopped lino without cooking. Stuffed
with seasoned bread crumbs or rice
and meat and baked they are at thoir
best.

Johnny .Coke.
Ono quart of milk, two well-beate- n

eggs, butter and lard each tho size of
an egg, one tablespoonful of "brown
sugar, ono teaspoonful of soda, two
tablespoonfuls of flour, sufficient In-

dian meal to make a thick drop bat-
ter. Melt tho butter, mix all the In-

gredients except tho Eoda together
and bent for ton minutes. Add the
soda dissolved In a tablespoonful of
hot water, beat for a moment longer,
pour into a butterod pan of such size
that the cake will, bo not much more
than an Inch thick nnd bake slowly
In n moderate oven. Serve hot, break-
ing it into' squares.

Royal Custards. '
Fotir eggs ono egg white, one gill

cream, onohalf tcas.poon salt, few
grains nutmeg, few grains cayenne,
neat eggs and seasonings together,
add one gill of cream or samo quan-
tity of rich milk. Strain through fine
strainer into buttered tlpbale molds.
Set molds In a saucepan with boiling
water reaching to half their height
BakVuntil firm. Cooc, cut into slices
or fancy shapes and add to con-

somme. One-hal- f teaspoon of onion
Juice may be added,before cqpked,"

'
" : r -

Nut Art it.
Twv Mirva 'crrntlJtKn tirmr. twa mi nj

bread flour,' half cup sugar, oae tee;
spoonful san: jut tocwaer; R04 two
cnni sour milk, half cup moIaiBH.'oh
cup, boiling water, erne taspqoa eoda,
Vila GUI' "AlUUh .UVl?y0U UUD
VUr'ttell: Dour Into two brauTia&s:
let rise JO minutes; bake In medlusa

. . . L V Ijerett uireo-iiuiui- ui u uuur.

Fmlt Cake Without Eoui.
One cup raolastes, ose oup tatter

milk' or soar milk, one cup Wews
sugfcr, one cap butter, one te&ufoou
each of cloves, cinnamon and avUBey,
ono teaspoon of .soda dbi solved., tn) fc

Utta hnt water, ono Quart tctar. tina
cud of raisins, citron and othrfr.'rmlt
as much as you like. This, ratuteY a
large cakq or two small ones.

A NOBLE RECORD
Of many hundreds of thousands of cures forms a well .sustained basis for

every claim put forth by the makers of DrTHERCE'S GOLDEN MEDICAL
DISCOVERY as a remedy for many of the troublesome affections which afflict

mankind; yet it isnot extolled as a "cure-all- " by any means. No extravagant
promises are flaunted before the public to arouse false hopes in the afflicted.

Your neighbors prdbably know of some of its many cures; ask them.

Tlirou&h ziren$thcrAn& nnd arousinj the s'onmch, liver and
bowels Into yi&arotts action, digestion Is promoted, whereby
the blood is enriched and purified, discaseeproducinfj bac-

teria destroyed and expelled from the body, and thus a
Ion jj list of skin, scrofulous and kindred affections are
overcome and sound, vigorous health established.

The "Discovery" contains no alcohol and no habit-formin- g drugs, and has
its every ingredient printed on its wrappers. This OPEN PUBLICITY places

it in a class distinct from the ordinary secret nostrums with which it has no re-

lationship. Physicians, therefore, do not hesitate to prescribe it in bad cases of
indigestion, torpid liver or biliousness and in skin and blood affections. People
of intelligence and keen discernment employ it. The "Discovery" is a pure
glyceric extract of native medicinal roots of great curative potency, and can in
no case do harm to either child or adult. The aged find it a great invigorator.

You can learn more about this time proven and popular "Discovery" from
the People's Common Sense Medical Adviser, by Dr. R. V. Pierce, a newly

.revised, up-to-da- te edition of which is now offered, in cloth covers, post-pai- d

for 31 cents in one-ce- nt stamps, to cover cost of mailing only; or in paper cov- -

ers 21 cents. Address: World's Dispensary Medical Association, R.V. Pierce, --

M. D., President, 663 Main Street, Buffalo; N Y.

- WELL, SUSTAINED
Market Report.

Corrected Feb. 3 1911.

Retail Grocery Prices.
Country lard,good colov and clean

loc per pound-Countr-

bacon, 15c per pound
Black-eye- d pep.p, $4 50 per hughe'
Country ahoulders,12ic per pound
Country hama, 20c per pound
Irish potatoes, 90c per bushel.
Northern eatiny BurbanK potn

"
.lies, 90e pr bushel

Northern eating Rural potatoes
90c per bushel '

Potatoes, Irish, 25c. peck
Sweet potatoes, 51 60 per' bushel.
Yellow eating onions, $2 00 per

nit'hel
Red eating onioas,$1.75 per bushel
Dried Navy beans, $3.20 pel

ushel
Cabbage, New 5 and 10 cents a

lead.
Dried Lima beans, 7c per pound.
Country dried apples, 10c per

jound
Country dried peaches, 10c per

jound
Duisy cream cheese, 25c pe?

oound
. Full cream brick cheese, 25c pe
jound

Full cream Limberger cheese. 25r

jer pound
Popcorn.dried on ear,2c per pound ,

Fresh Eggs 25c per doz
Choice lota fresh, well-worke- d

country butter, in pound prints, 30c

Fruits.
Lemons. 25c per dozen
Navel Orangijs,25c,30c, per doz
Bananas, 20c and 25c doz
New York State apples $6.50 to

&7.00 per barrel
Cash Price Paid For Produce.

Poultry.
Dressed hens, 12Vc per pound
Dressed cocks, 7c per pound

live hens, 7c per-- pound; live cockB,

3c pound; live turkeys, 16Jc per
pound v

'

Dressed geese, 11c per pound for
choice lots, livo 5J '"'

Fresh country eggs, 16 cents per
dozen

Fresh country butter 25c lb.
A good demand exists for spring

cb,ick,ena, and' choice, lotsof fresh
f'

Tuntry butter
Hay and Grain. ; t t. ;

'Choice timothy hay, $17 00.- -

, No. I timothy bay, $20 00

Nd. 2 timothy hay, $20 00 .

Cholco.clover-hay- , $14 00

No. I clover hay ,t $14 00

No. 2 clover hay, $12 00

Clean, bright straw hay, $0,00

Alfalfa hay, $16 00

White seed oats, 42c '

Black seed oats, 40c
Mixed seed oats, 41c

No. 2"whito corn, 50q
No, 2 mixed corn, 60c

Winter wheat bran, $22,00,
Chops, $3.50. s

Roots, Hides, Wool and Tallow.
Prices paid by wholesale dealers to

butchers and farmers:

Roots Southern ginseng, 56.751b i

"Golden Seal" yellow root, $1.35 II i

Moyapple, 3J; pink root, 12c and 13c !

TalloV No. I, Ah, No. 2, 4c. !

Wool Burry, 10c to I7c: Clear!
Grease, 21c. medium, tub washed,
23c to 30c; coarse, ding&tubwashe.t.
18c to 23c.

Feathers Prime white goose. 50c; ,'

dark and mixed old goose, I5c to 30c;
gray mixed, I5c to 30c; white duck.
22c to 35c, new.

Hides and Skins These quotations
are for Kentucky hides. Southern
green hide3 8c. We quote assorted
lots dry flint, I2c to lie. 9-- 10 bet- -

; ter demand

HomeseeEers'
, Excursion fares to points in Colora- - (

do, Idaho, Kansas, Michigan, Mis--our- i,

Montana, Nebraska, Nevada,
Lftah, North Dakota, South Dakota
Wisconsin, Arizona, Texas, Oklaho-- ;'

ma, Arkansas, Louisiana. Mexico, '

New Mexico, Wyoming. The Illinois
(Central will sell round-tri- home- -

seekers excurson tickets to points in

the above named states every first
and 3rd Tuesday at very reasonably
reduced rates. For further informa-
tion call on, write or phone ticket
agent Illinois Central, Cumb. 45 2

T. L. Morrow. Agent

Mardi Cras And Cuba Tours.
The Illinois Central R. R, has ar-

ranged with Daniel M. Bovvmar,
widely known for his successful man-

agement of pleasure tours, to per-
sonally conduct a nine days' tour via
the L C. to New Orleans for Mardi
Gras.Feb, 22, 1911, at alow cost to
include all expenses. Also 19 days
and 24 days' tours to New Orleans
and Cuba-- Everything first-class- .

For foldrs giving details address
Bowmar'a Tours, Versailles, Ky., or
call.cn agent Illinois Central it. it.

Five Percent
Farm Loans

A special representative' of the
largest loan company in the. United
States will beat the"office of JOHN
T. EDMUNDS, ATTORNEY, every
FIRST AND THIRD MONDAY and
will make LOANS ON GOOD FARM
LAND in Christian and adjoining
counties. AT FIVE PER CENT. If
you desire a loan either call or fid-dr- ess

a letter W SPECIAL. LOAN
AGENT, P.O. Box , 417, Hopkins-
ville, K. '

. .

fiunihttipn,of ......
County Pupils.

.Ame examination pr county
.V 1 it J i illscnooi graauacea win oe neiaorj Fri-

day and Saturday. January 27 and
28. The examination will be held in
this city and it is imperative that'all
pupils intending to enter the. high
school shall take this examination as
the certificate of proficiency is necea.
sary to gain entrance to the high
school.

Jennie West,
.TV County Superintendent.

SUTHERLAND'S E16LE EYE SAlYf

Ladies Savtt Msy and iWin
Style by Reading McCall'a

Magazine and Using McCdl Patterns
MtCl'i Mea!e trillrr

KMGAZUiE lielp you dre styl-
ishly at a moderate
expensoby Uouplnc
you posted on tho
latest fcshlons In
clothes and hats. 60
New Fashion Dcslens
In cacti Issue. Also
valuable information
on all homo and per-
sonal matters. Only
COc a year. Including
a free pattera. Sub-
scribe today or sendfM OJl 1 "ft rrw cBm
for freo sample copy.

HtCJI Pttlemi will enable you to mafcn In your
own unme. withyourown hands clolhlpyfor
yourseir and children which will bo perfect
In style and nt. Trice noco hlchor than 15
cents Send for freo Pattern Catalosue. t
We WEI Cira Ycu Fus Preufnti for cettlnir sub-
scriptions hmonK your IriencH. Send fir Ireo ,
I rea;tum Cntalogut aart Cnsh Tiizo Offer.
THE f I :CUl COJf f v. 0 13 " '3 lSt 374 St.. WW WHK

HAVE YOU TRIED PAXTINE
The Great Toilet Germicide?

You don't biive to pay 60c or f 1.00 a
pint for llsterlan antiseptics or perril
oxide. You can make 1G plnts'f a mozcPr
cleansing, germicidal, healing and deodor-Izln- g

antiseptic solution with one 25c
box of Paxtine, a soluble antiseptic
powder, obtainable at any drug store.

Paxtine destroys germs that causo
disease, decay and odors, that Is why it
Is the best mouth wash and gargle, and
why It purifies' the breath, cleanses and
preserves tho teeth better than ordinary
dentifrices, and in sponge bathing' it com-
pletely eradicates perspiration and other
dlsagreepblo body odors. Every dainty
woman appreciates this and its many
other toilet and hygienic uses.

Paxtine Is splendid for sore- - throat.
Inflamed eyes and to purify mouth and
breath after smoking. You can get Pax-
tine Toilet Antiseptic at any drug storo,
price 23c and EOe, or by mail postpaid
from The Paxton Toilet Co., Boston,
Mass., who will send you a free sample
U you would like to try It before buying. ,

EDS
CUCVBEE'S SEEDS SUCCEED !

WW SPECIAL OFFER:
mm AUfie to build New Ila.lnru. A trialIwUt

nuute vou our nermanent cnitom.r.
Prize Collection wwi' f ' '7 lilUimillHlbn,V .J .'ii ino iinen 1 1 .rap. 7 ipienaia ou,, 1 betl rarie.ieijlOEfricj.eairtri.j ci ranetle La all.

GUARANTEED TO I'LEAKK.
Write to-da- y; Mention this Paper.

I dbNU IO CENTS
tOCOTtrpotUnuj ruklnc u4rclTUiUTalnaMe ,

"T?1 pwiMua. crtttM iu raj bif
T. .t otwi mu a'tant hour,B uu u 4W u lfert tuCuim of gMdi, nut tic. i

k rl. W, Buckbw. l mJS8SSSVL ,

c.
v

The Slim; and

of being; a subscriber to this
paper la that yea and' your
family become attached to
it The papw bcomfts a
matnber cV the utdly and
its cocnlog aach week will
be as welcome as the ar-

rival of anyone that's dear.
It will keep yoa iaformed on

tbe dolngi of tie coraffiualtyasd
tba bugaiivs of the merchants
rcgalafly ndvertljed will enabls
yoa to hy muny tlmM the coat
of th ubcriptlon. y .


